The Clidte

2 COURSES 26.95

Thai Steamed Mussels
Coconut milk, chilli, lime, garlic & coriander

Kentish Goat’s Cheese & Beetroot Salad
Raspberry vinaigrette

Soup of the Day

Toasted malted bloomer

LOUNGE BAR & KITCHEN

Roast

3 COURSES 32.95
STARTERS

Smoked Chicken & Sundried Tomato Salad

Parmesan & balsamic dressing

Classic Prawn Cocktail
Toasted malted bloomer

Warm Sourdough Bread
Salted English butter

SUNDAY ROASTS & MAINS

Slow Roasted Meats

Today's selection of slow roasted meats - beef, pork or chicken.
Our Sunday Roast comes with roast potatoes, seasonal vegetables, cauliflower cheese, gravy & Yorkshire pudding

Baked Fillet of Seabass

Lemon and dill butter, new potatoes, tenderstem broccoli

Tomato & Fresh Basil “Orzotto” (V)

Orzo cooked with tomato sauce and fresh basil, garnished with sun-dried tomatoes and parmesan cheese

Mango Cheesecake
Mango sorbet

Kentish Cheese Platter
Onion chutney, grapes & crackers

Decadent Dark Chocolate Mousse
Raspberry Sorbet

DESSERTS

Sorbets
Lemon, mango & raspberry

Dairy Ice-Creams
Vanilla, chocolate & strawberry



